A total of nine commercially available yoghurt samples were purchased from Maseru, the Kingdom of Lesotho and were analysed for their proximate compositions such as protein, fat, crude fibre, ash, moisture and carbohydrate. Additionally, physiochemical properties such as percentages of total solids, solids non-fat (SNF) and gross energy content of all nine samples were also analysed. The percentages of protein content, fat content, crude fibre, ash content, moisture content and the carbohydrate content of samples were found to be 1. 95-2.70, 1.49-3.50, 0.00-0.08, 0.28-0.95, 76.08-80.07 and 13.65-19.20%, respectively. The total solids and the SNF of the samples were found to be 19.93-23.56 and 6.85-21.68%, respectively. The gross energy content of samples was found to be 85.00-104.75 Kcal/100g.
Introduction
The bacterial cultures such as Streptococcus thermophilus, Lactobacillus delbrueckii ssp. bulgaricus etc. are used as starter cultures [1, 2] to produce yoghurts from milk. The traditional cultures such as Lactobacillus helveticus, Lactobacillus delbrueckii spp. lactis etc. are still used in some countries, [3] . One of the advantages of these traditional cultures is that they grow even at low pH and their growth is not affected by acidity [1, 4, 5] . The disaccharide lactose present in the milk is converted into lactic acid by fermentation by these starter cultures. Lactic acid lowers the pH value and the milk protein casein present in the milk is coagulated and yoghurt is produced. Additionally, the low pH value serves as a method of preservation since at low pH value, the growth of pathogenic bacteria will be inhibited [4, 5] .
The microorganisms which improve intestinal microbial balance and enhance health of the host are called probiotics [6] . Yoghurts are probiotic carriers and they have mildly sour taste with smooth texture, aroma and pleasant flavor. It has been reported that yoghurts are rich nutritional sources such as fat, high biological value protein, calcium, zinc, potassium, magnesium, phosphorus, riboflavin (vitamin B 2 ), thiamine (vitamin B 1 ), vitamin B 6 , vitamin B 12 , niacin, folate etc. [3, [6] [7] [8] .
It has also been reported that yoghurts are good sources of proteins of high quality [3] , nutritionally richer than milk, readily digestible [6, 8] , suitable for lactoseintolerant infants, [9] and have many other health 
Materials and Methods

Determination of protein content
The crude proteins were determined by the macro Kjeldahl method as described in literature [8] . 
Determination of crude fat content
The fat content was determined as described in literature 
Ash content determination
The ash content was determined by direct heating method as described in literature [12] . Briefly, 2g of each one of the yoghurt samples was weighed in dried glass crucibles separately. The samples were then incinerated to ash in a muffle furnace for 3 hours at 550℃. The crucibles were then removed, cooled in desiccator and the weight of the ash was determined.
The percentage ash content was calculated by the following formula.
where; X=weight of empty crucible; Y=weight of crucible + sample; Z=weight of crucible + ash
Determination of moisture content
The percentage of moisture content was determined by oven method as described in literature [12] . Briefly, 2g
of yoghurt samples was dried in the oven for 24 hours at 100℃. The percentage moisture content was calculated by the following formula.
where, W 1= initial weight of sample; W 2 =weight of the dried sample.
Determination of carbohydrates content
Carbohydrates were determined using a mathematical function below as described in literature [12] .
CHO=100 -% (ash + protein + fat + crude fibre + moisture)
Determination of total solids
The total solids were obtained from moisture content analysis as described in literature [13] . 
Determination of total solids-non-fat
Total solids-non-fat (SNF) was determined by taking the difference between % total solids and % fat content as described in literature [12] .
%solids-non-fat=%total solids -%fat content.
Determination of gross energy
Total energy value was determined by Atwater method as described in literature [14] . [20] and it has also been reported as 18.4 -21.41% [12] . Our findings showed that all samples are in close agreement with these values. The total solids concentration level of 24% and above would severely inhibit the growth of Lactobacillus bulgaricus [20] . On the other hand, the low percentage of total solids in yoghurt could lead to malfunction of starter culture [12] .
Results and Discussion
Yoghurt containing less than 20% total solid was evaluated as thin and tasteless [1] . showed highest SNF of 21.68% and Y 3B showed lowest total SNF of 16.85%. According to [21] and [15] , the total SNF of yoghurts should not be less than 8.25% and the literature value is set as not be less than 8.50% [12] .
Our findings showed that all nine samples comply with these standards. 
Conclusion
